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broeeoli, (11) 96 
carrots, (8) 91 
cauliflower, (10) 123 
citrus juices, (10) 119 
coffee, (12) 96 
corn, (11) 96 
cucumber, (3) 96 
dehydrated, (1) 99, (11) 101 
fish, (1) 70, (2) 80, 84, 86, (6) 113, 
(8) 84 
fishery products, (3) 108 


frozen, (3) 102, (6) 98, (7) 125, (8) 
84, 91, 24, (10) 138, (12) 83 
fruit, (10) 138, (11) 119 
fruit juice concentrate, (12) 91 
fruit pies, (7) 100, 104 
iced, (2) 80, 84, 86 
irradiated fish, (7) 118 
lard, (9) 127 
liver, (7) 125, (12) 83 
pork, (9) 127 
poultry, (2) 66, (6) 98, (8) 94 
rabbit, (8) 84 
salad, (2) 77 
sausage, (3) 102, (9) 127 
strawberries, (11) 96 
strawberries, (19) 138, (11) 96 
preserves, (10) 143 
sugar 
levels, (2) 72, (3 113, (5) 131, 137, 
(12) 87 
syrups, (7) 124 
surfactants, (1) 91 
synthesis of food, (11) 34 


SUBJECT INDEX, VOLUME 16, 1962 concluded 


sweetpotatoes, (1) 99, (11) 101 
Swenson spray dryer, modified, (9) 140 
syrups, sugar, (7) 124 


T 
tangerine juice, (10) 119 
tenderness of 
beef, (2) 68, (4) 111, (6) 124, (10) 
145, (11) 115, 117, (12) 99 
chicken, (1) 72, (8) 94, (9) 137 
lamb, (1) 102 
meat, (2) 113 
pork, (1) 72, (4) 104, (5) 133 
turkeys, (10) 128, (12) 101 
texture evaluation, (3) 108 
thickening agents, (7) 107, 111 
tomato 
juice, (10) 143 
ketchup, (10) 143 
tomatoes, (1) 30 
mechanical harvest of, (7) 54 
toxicity testing, (4) 46 
turkeys, (10) 128, (12) 101 


U 


unrefrigerated meats, nutritional proper- 
ties, (10) 102 


Vv 
vanilla, (4) 89, 102 
vegetables, (1) 86, 94 
eanned, (1) 30, (5) 131, (10) 143 
dehydrated, (1) 78, 91, (5) 143, (11) 
101, (12) 103 
irradiated, (11) 96 
Voges-Proskauer test, (8) 98 


Ww 
Wallago attu, (2) 80 
Warner-Bratzler shear modified, (2) 113 
water-binding of meat, (9) 119 
weights, (4) 32 
wines, (11) 56 


Y 
yeast, (2) 93, (3) 93 


The duty of science is to seek truth, and technology to seek applica- 
tion. Those who seek these ends in the field of food serve more 
than the cause of knowledge—they serve mankind itself. These 


scientists, engineers, educators and executives join in seeking truth 
and application in the only world-wide professional society of its 
kind. Together, they stimulate investigations into technological 
problems, and pursue the ensuing pathways to the ultimate con- 
clusions; they present, discuss and publish the results; they advance 
the free interchange of data and ideas; and they join to raise food 
industry educational standards. These are aims of the 


INSTITUTE OF FOOD TECHNOLOGISTS. 
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